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Laft Winter , when the fevere cold had killed the little Crea¬ 
tures, obfcrving the water thawed by the warmth of the room, 
in which it hadftood for a whole day with a fire in it, 1 found, 
after 24 hours were efapfed, and another time, after 17 hours 
were paffed, that fome living Animals appeared again in that 
water. When I fljall write next, I intend, for further fatif- 
fadion, to aflert and confirm the truth of what I have related 
by the teftimony of divers Eye-witnefies. I remain, Sir, 
Delft, March 23,1677* Tour,&c. 


The Continuation of the HortuUn and Rural Advertifements, 
promifed in the next foregoing Trail 3 communicated by the 
fame band, Dr. John Beale, 

T He Trait of March, having , as to thefe HortuUn Obfer- 
vations, ended with the fifth paragraph; we now proceed 

to the 

Sixth , which is to give notice, That the Cider-Engins for 
the more fpeedy and commodious making of Cider and Ferry, 
fas thele Engins are now made by Henry Allun) may be feen at 
the Cabinet in Exeter freet near the Savoy; and in the Palace - 
yard ,Weftmin/ler. They may be compared with the Cider - 
Engin belonging to the Cider-houles at g>ueen-Hyth, as alio 
with thofe belonging to the Cider-houfes beyond th u Tower \ 
and with the Engins invented by Mr, Wolridgeof Peters fie Id 
in Hampfbire, and the formerly mentioned in N* 124, 583. An 
Ingfhious Gentleman in this neighbourhood, the Owner of 
Clifton, a. mile hence,having a Corn-mill and a Malt-mill, on a 
ftream near hishoufe, hath lately built a Cider-mill on the fame 
ft ream, where it runs through his Orchard, and ’tis laid to grind 
Fruit perfeflly well, and with incredible difpatch. The upper 
{tone is fitly hollow’d. The work done by an ingenious Joyner 
or Carpenter in a neighbouring Village, And I hear, that 
others are now deviling to make Cider-mills, like Malt-mills 
to be drawn about with aHorfeortwo, as their occalion lhall 
require. Mr.Tarrant on inhis Improvement and Dialogue, p.r 06, 
&c. defcribeththe Wind-mills and Water-mills, which he had 
feen amongft Forreigners for the great benefit of the Cloathing- 
trade. I have long lioee feen three Mill$,a Paper-mi!l,a Fullers- 
mi 11 for the benefit of Bewdley, anda'Mill ro grind Scyths and 
other Ucenfils of Husbandry, on the ftream which feeds the 
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three fair Fifljppndsat Hursour t-lodge, neair KUerminJler in 
Wortejierjbire. And I have marvailed, that in this Age of ex¬ 
pert Engineersamongft us, wehaVe not yet any Floatiog-nrills 
to grind Corn upon fome of our Rivers, as in France. I 
thought it a ftrange and pleafant fight, when the Loire about 
Orleans was all over cover'd with thick Ice, to fee fome hun¬ 
dreds, as we thought, of their floating Corn-nulls drawn up 
into the Loiret, within fight of the Spring-head, from which 
the River flows immediately. We may have 
need of fuch help,where Wears *, which hin- *Wear» art ei¬ 
der the making pf our Rivers navigable, ZXIorm'trijTd'* 
fhall be broken down. Some years ago I have <• great River to 
feenEngins bought at London about 4 /. or leader raift a part of 
5 /. price, to grind Wheat or Bread-corn by mi / b . whlc h Weart 
the hand-labour of a man, fufficient for a full <”«// »u be dtmoii/b’r. 
Family, without much charges. And fo was blZdtL^buT 
all our Malt groun’d by domeftick Malt- 
mills, in my memory. The Ancients did grind all their Corn, or 
pound it in Cities and in Armies, even in Rome, in the Age of 
hergrandeur, by mens handy labour. And becaufe many do 
difcourage themfelves from planting Cider-orchards, faying, 
that if they had the fruit,they fhould yet want many matters too 
coftly for them: For their fakes, I fhall here inftance, that in all 
the neighbourhood found about us,they that make 20 hogfheads 
of Cider yearly,and much more, do pound all their fruit in 
Troughs, made for the purpofe deep and ftrong, with broad- 
feeted pounders, one, two,or three (as their need requirerh) 
pounding together in the fame Trough* And to me they hold 
the paradox ftoutly, That without more coft or trouble, this 
is the beft and cheapeft way. Workmen are cheaper in the 
Country at fome feafon, than in-feme Cities. And 'tis a charity 
to employ Men that w'ant employment, rather than Beafts; and 
fometimes ’tis unfafe to truft, either to the Winds or to the Wa¬ 
ter. The Needle*makers will not take it well, that Needles 
fhould be made as eafily, and cheap as Pins: Nor Glafs-houfes, 
that Glafs fhould be made malleable. 

Sir, you faid very well,that Cider-Orchards and Houfhold- 
Gardens are convenient Adjuncts for Trades-mem granaries, 
itf. 131.^.796. But perhaps the truth of that expreflion extends 
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further thafryoo we aware of. I ftalle*pfeiiiit by Inftanccs*, 
which are here apparent before our eyes, and do feem to me 
worthy to be confidered in woft other parts of Engl**d. Ci¬ 
der (you know) cofts no fuel Co brew it, and the labour is but 
once in the year. ’Tis drawn 1 by divine Chymiftry ; fo many 
Trees, fo many huge Alimbecks, which attend to that divine 
work conftanrly all the year ; they need no Furnaces , to fend 
forth a corroding fmoak to choak all the City, to ftrangle them 
into Confumptions, and to corrupt all beauties and amenities.- 
Neither iron, Steel or Marble can refill the fumes of Brewing- 
houfes; whereas Cider is of a thoufand kinds (’tis as hard to 
number all forts of Apples and Pears, as to number all forts of 
©rapes and Figs,) proper to cure many difeafes; and a kind 
vehicle for any healing Vegetable, or other Medical matters. 
Tofpeak modeftly and without an hyperbole* the Cider of 
the beft Pepins duly ripened and kindly fermented, is a pecu¬ 
liar remedy for the Confumption j and generally all ftrongand 
pleafant Cider (as we have here) exciteth and cleanfeth the 
flomach (which, if foul, is efteem’d by famous Pbyficians the 
Mother of all difeafes:) Itftrengthnethdigeftion and infal¬ 
libly frees the Kidneys and Bladder from breeding the Gravel 
and Stone. This is (above alU the peculiar excellency of the 
right Red-ftrakeof Irchinfield , when irefcapesall fophifli- 
cations. Bat that which makes Cider ficteft to accompany 
the Trades-mens granary, is, that if it be made of right Cider- 
fruits’, fo that it be full bod.ed, and ftrong,it will bold good 
without decay, and will yearly be much improved for Tome 
years, to the next plentiful year; as ufually it falls out, and 
beft of all in large Veffels; the larger, the better. Trades¬ 
men fhould not be for boctled-Gider, which is commonly more 
windy, than healthful. It hath been tried from my Child¬ 
hood in VefTels of 14, 15, or 16 hoglheads, of the free hou- 
fiiold meafure, containing between 60 or 70 Statute gallons. 

I have been often told , that Sir John Winter had a Veffel, 
which contained 30, or at leaft 28 hogfheads. So that now for 
a fit match to a Graifkry (as Cider increafeth here) we have 
need to think of the great Veffel at Heydelberg , deferibed in 
your Numb. 130. p. 768. If it be the fame Veffel, which 
was made by Michael Remains, and holds good ft ill, if muft 
be of long durance. For,this Cooper was famous (as I have 
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it from good Author*) for roakiog fiiph a huge Veltel .for Price? 
Frederick Eleft.Palatine of Heydtlherg,An. 1591. And afar 
greater, Am i593, 159 8- for : .Prince Me**y . 1 )ukf of 

Mrstnfwici. Sir Job* Witters Veflefis Paid : to be^poped with 
Plates of Iron; thefe with Timber. To conclude this point 
fuberiy; When the Citizens ihall ordinarily drink Cider 
well-diluted, as the French drink Wirje, and as the fober 
people in all our Cider-countreys drink their walkings of 
Cider (as they call i^ .and Cider well diluted in the grinding 
time, and as they drink in J London their Six fbilling Beer, I 
amperfwaded, it will much conduce to the health, which is 
the life of the people; For, Non ejl vivere , fed valere , vita. 
And I have often heard Labouring people affirm , that they 
are more ftrengthened for ,hard wor k by Cider largely diluted, 
than by very good Beer. 

Yet I have much more to fay for Hquflbold. Gardens, a 
fit Match for Granaries. Giro, the Oracle of Rome , under* 
takes by copious Inftances.in,his po(itive ftyle, ibztColeworts 
are a cure for all Sores and Difeafes. His Univerfal medicine, 
Coleworts and Cabbages , with a little care , hold out feven or 
eight months. We have them all the year round 5 good fauce 
for Bacon as red as any Rofe, as they have it in Uerefordjbire, 
where the Swine will get a lhare of the fruit, which fall from 
•their hedges ; And the Bacon of New Forreji is generally 
commended. Thefe are in good houfes always at band; and 
may be eafily drafted without wafte of much time. But Roots 
of all forts. Rapes, Turneps, Carrots, Parfneps, Skirrets, Po- 
tado’s,do challenge the precedence before Granaries; They 
are a kind of tender-ground Gtentries, and doofttimes.hoid 
out, when Com feileth; fpecialjy the Potado’s of Barbados, or 
of Virginia. The Pot ado's of Barbados ( in our frefh memo¬ 
ry) relieved Ireland from twoy ears Famine, when their Corn 
failed there: As Chef nuts relieved France iq the extremity of 
their JCivil war, when their Ploughs were forfaken. Thefe 
Potado’s coft little or no culture, for ten years together, be¬ 
ing only covered with Fern , or other light muck, an,d that 
turn’d in with the.Earth 5 and two ojr three Roots, asoftenas 
there is occafion to take any of them up fprufe. And they 
ffiould be taken up, here and there, (by fmall parcels.) where 
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they grow thickeft* A few Acres of thefe will run far to 
furnilh a City, and the Country round about* 

Before and fmce you gave notice of them from me to the 
R.Societyi they have been fold in the Markets of Brijlol and 
WeliSy at the price of four fbillings yer bufhel ; dear enough 
in refpeft of the eaGe propagation and eafiy culture, and 
cheap enough in refped of their ufe. Children of poor 
peop'c thereabouf, eat them raw (inftead of Bread and other 
food) without hurt. Some do road: them in Embers, as they 
do Wardens; fome do boyl them, peel them, and eat them 
with Butter and Pepper, either ferved whole, orchopt, as 
they do Parfneps, Siome do ftrengthen their Beer or Ale , or 
make good Drink with them. So they are, to than, inftead of 
Corn andMalr, and an acceptable Treat* Every way they are 
a ftrong and wholefom nourifhment for Labourers. Some do 
pavboyl them flightly, peel them, and mince or cut them in 
ftnall bits, mingle them with llices of Fat flefli, feafoning all 
to tbeir palate, and bake them in Pyes or Paftyes; and they e- 
fteem them a reftorative delicacy, not much inferiour to Arti- 
chocks. Artichocks were once a dainty for Eroperours, faith 
tZMujfet ; and were (in his remembrance) fold for a Crown 
apiece in England. Now they are cheap, and vulgar in France 
for more than half the year ; and are eaten raw there- with 
Pepper and Salt when no bigger than a Cloak-button , or 
fried in fweet OH or Butter, or dreffed to their mind , when 
they come to full maturity. Sir 'Hugh Platt hath taught us, 
how to keep ripe Artichocks green and freffifor all Chrifttnas, 
in his Jewelkoufty chap. i. and for Eafter, in his Glofet, 2. 69. 
So we may have them young, or ripe for the whole year round. 

To return to Rot ado's; I obferve them to grow and profper 
abundantly in much differing kinds of Soil, from the North 
of Shrofjhire to the Sea coaft of Dorjetjbire. But they like 
not a ftiff and ftrongland. I tried them two years in a ftrong 
Wheat-land, and could get no good of them there. All the 
Roots, which were there generated , were little bigger than 
the bulbs of Saffron. In light and hollow- land of the hotteft 
ferment (which is commonly of little worth for Corn or Pa- 
flure, ) there Potado's thrive beft and tafte beft. But now I 
am at a difficulty, whether the great difference , which we 
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find in the relifli, be from the differing kindsof the Potado's 
of Barbados and Virginia ; or, whether thofe differ io kind (for 
both have the fame rejemblance above-ground,) or vt hether the 
difference, which we find, be only from the diverfity of the 
Soyl. 

That the Soyl makes a great difference , and that all may be 
careful to chufe a fit Soyl for their Garden-diet, I (hall here 
offer fome notable Inftances to prove it. All the people here, 
(the very vulgar,) dofiod theCarrots, and Turoeps or Rapes, 
fr.om the common Fields of Meriot , eight miles from hence, 
Weft ward , far to excel other very good Turneps and Carrots 
in fatnefs and pleafing relifli. And Cabbage-plants from the 
wide Fields of Lydiard , weftward of Taunton (where they 
have a rich reddifh Soyl) do fofar excel aft other the beft 
Cabbage planrs, that thefe Lydiard plants are bought in all 
places at 8o miles diftance. In the Spring-time, when the 
ways are pretty deep, I fee many Horfes pafs through this 
Town laden with Lydiard*phms, which they fell here* and in 
all Town many miles beyond Salisbury. All call for Lydiardr 
plants, and give more for them than for many other. They 
become fooner,and Purer,andTweeter Cabbages. Arid Garden- 
plan^ are fometimes muclr altered in tafte and properties, by 
the accidents of the year. In a droughty Summer, the Plague 
then being hot in London , we had Carrots in JSfcrthamptonfbire 
from a kind Soyl, were they were wont to be very good ; but 
then forank, dryland earthy, that we could not endure cofee 
them on the Table. 

I hear that theTurnepsof Hackney are better than other 
Turnepa about London. Wc have here very good Turneps, 
white and yellow, which are fatter and efteemed more reftora- 
tive. But all England wants the Bohemian Turneps , blood- 
red on the cutfide;. which are extold by 'Muffet (as he found 
them in Prague) to be foreftorative and delicate, that the Em- 
perour himtelf nurfeth them in his Carden. Thefe Arguments 
I produce to invite them that have the kindeft Soyl for thefe 
underground Granaries , Potado’s and Turneps, to get them im¬ 
mediately from Barbados , Jamaica and Prague , by Merchants, 
at the firft hand, before they be degraded } or any ways vitiated 
by more unkind Soyl, And fince there is a peculiar fort of 
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B'ack Mulberries/w hich do far excel the reft for our Junkets,as 
all our old Books tell us all along down, till within thefe 
1200 years, we muft fend for them to Naples or Sicily , or to 
Perjla, whence our Silk-trade came. The White Mulberries 
(as we call them) are for the fineft Silk. 

The Spanijh Potado requires diligent culture, much Sun,and 
alight and pregnant Garden* foyl. In the modern Latin the 
are called Glandes Malacenjes, being brought into Spain from 
Volez Malaga, a Province in Jmerica. They report that more 
thanadozenof their huge Spanijh Ships were brought atone 
time to Sevil in Spain, fully frai^hted with thefe Potado’s, and 
were foen difperfed all over Spain. We fay, the Spaniard is 
flew at every thing: But they may fay, The Enghfbman in 
many parts of England, is more flow ac the beft improvements 
of our own Country, witnefs our want of Vineyards , of 
Groves, of Mulberries, of the beft Ckeftnuts, Wall nuts, Figs, 
Almonds , which are wanting in moft parts, and do not refule 
to grow in ©ur Climate. Mr* Hughes, his Jmeriean Phyfician , 
faith, The Potado’sof Jamaica, and of the Leeward iflaods, 
Barbados, drC' do much exceed Spanijh Potado's, and are the 
beft, the moft wholefom and delicious Root in the whole 
Worlds that fomeof the Roots are yellowifb, or of a golden 
colour,fome whi;e. We wifh again, that we had than of ail 
forts at the firft hand, to be tried in light and quick Land , a 
litlefhelvingtowards the South. Mujbroms and the Huberts 
or Hubtra from Libya, were thechoiceft delicacies of Rome for 
many Ages. 

But .1 am not at leifure to ferve Luxury yet ’ris better, 
wefhould have the beft at home, than be always at the charges 
to fend for them. And ’tis probable that our own Native foyl 
will make them wholfom for Englijhmen. 



